\DELPHIA INQUIRER, THURSDAY MORNING, JUI 


a on platter and fill with chicken, 

Gourmet chicken Rice Amandine: Melt butter 

i] re skillet. Add almonds and 

. ‘ ook, stirring constantly, until 
Rice amandine q feasted Add rice and stir to 
heat; brown lightly. Makes 4 { 


to 6 servings. ( 


Uhet's production | qo no 


Simmer a plump hen or use 
leftover chicken for this feast. 
Gourmet Chicken with Rice 
Amandine tastes like a chef’s 
production, but is easy to make. 
Chicken heats in a sauce en- 
riched with wine and sour [ 
cream, then is spooned into a 
cirelet of Rice Amandine. Al- || 
monds add wonderful flavor | 
and elegance to the rice. 

GOURMET CHICKEN 

1 tablespoon butter or | 
“margarine | 
1 tablespoon flour | 
1 teaspoon instant minced | 

onion 
% teaspoon salt | 

Dash pepper | 
*%4 cup chicken stock or, 1 | 

chicken bouillon cube 
dissolved in % cup boiling | 

| 
| 
| 
| 
| 


enn 


water 
% cup commercial sour cream 
2 tablespoons white dinner 
wine 
Few drops gravy coloring 
2 cups cubed cooked chicken 
Rice Amandine | 
RICE AMANDINE 
2 tablespoons butter or | 
margarine | 
¥2 cup Slivered blanched \ 
almonds 
2 cups cold cooked rice 
Melt butter in saucepan; blend 
in flour, onion, salt and pepper. 
Gradually add chicken stock; 
cook and stir until mixture 
oils and thickens. Blend in 
sour cream, wine and gravy 
coloring. Add chicken and heat. 
spoon Rice Amandine into ring | ¢ 


< 


